Chocolate Budino 


Tis the season for chocolate (and being jolly). Disney Files Magazine wishes your family 


happy holidays as we present this sweet recipe for the chocolate budino cake enjoyed by 
Members and Guests at Kouzzina by Cat Cora at Disney’s BoardWalk Resort. 


Serves: 12 (as one 9-inch round cake or 12 small cakes) 


Ingredients: 

1/2 pound high-quality bittersweet chocolate 

3 large eggs, plus 3 more large egg yolks 

1/2 cup sugar 

3 tablespoons all-purpose flour 

12 tablespoons (that’s 1 1/2 sticks) unsalted butter, softened 


Secos: 


1. 


2. 


Place rack in the middle of your oven, and preheat oven to 350 degrees 
Fahrenheit. 

Grease a 9-inch round cake pan or a 12-cup muffin tin with vegetable or canola 
oil. Wipe out excess oil with a paper towel. Set aside. 

Grate the chocolate or chop it into small shards with a chef's knife or serrated 
knife. (Tip: It’s easiest to begin at a corner, particularly if the chocolate is really 
thick. And please remember to take this step slowly. The number of fingers you 
have when you finish should equal the number you had when you started.) 

Place chocolate in the top of a double boiler. (Don’t have a double boiler? Simply 
place a large bowl over a saucepan of simmering water over low heat.) Melt the 
chocolate slowly, stirring occasionally. 

In a medium bowl, gently whisk together the eggs, egg yolks, sugar and flour. 
Mix until all of the ingredients are well incorporated. 

When the chocolate is smooth, remove the bowl from the hot water and add the 
butter. Stir until the butter is melted and the chocolate is smooth again. Add the 
egg mixture, mixing well. 

Spoon the batter into the cake pan or the prepared muffin tin, filling each cup 
half full. 

Bake for 18-20 minutes. The edges should have just begun to pull away from the 
pan, and the center should still look moist and shiny. 

Remove pan from oven and let cool for 10 minutes. 


. While pan is still warm, place a baking sheet over the top and invert the pan. 


Carefully lift the pan to release the cake(s). Transfer to a serving platter (or 
individual dessert plates if you went the muffin route) and let the chocolatey 
jolliness begin. (One last note: while this dish is best served warm, it's still 
delicious at room temperature.) 
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